
Retail Food Inspection Report

Section # C NC R Narrative To Be Corrected

TOPP'T PIZZA & CHOPPED SALAD LLC

Establishment Name

Address 12/29/2020

Date of 

Inspection

373 PROFESSIONAL CT, NEW ALBANY IN 47150

Owner

101 CATALOG DR ELIZABETH, KY 42701-

Owner's Address

Person in Charge

Responsible Person's Email

Certified Food Handler

CRITICAL ITEMS ARE IDENTIFIED IN THE CHECKLIST AND NARRATIVE COLUMNS MARKED "C"

VIOLATION(S) REPEATED FROM PREVIOUS INSPECTIONS ARE DENOTED IN THE "SUMMARY OF VIOLATIONS" AND IN THE NARRAIVE COLUMN MARKED AS "R"

Telephone Number ID#

Purpose

Routine

Follow-up

Complaint

Pre-Operational

Temporary

HACCP

Other (list)

Follow Up Released

01/04/2021 01/08/2021

Menu Type

1 2 3 4 5

X

X

812-725-8891

Floyd County Health Department

Telephone (812) 948-4726

Est

Own 270-505-1932/270-765-7400

TOPPT' PIZZA & SALAD COMPANY, LLC

AARON@TOPPTPIZZA.COM

ADAM MCLURE

ADAM MCCLURE

118 Observed CFM certificate to be expired. Discussed testing options with 

PIC/CFM.

X 60 DAYS

187 Measured toppings in middle low-boy cooler to be between 50-55 degrees 

at opening. Unit has experienced issues in the past. Maintenance was called 

during inspection. Ice as an exterior coolant will be used on replaced 

product until unit is fully repaired.

X DISCARDED

192 Observed bulk topping in walk-in to be past 7 day usability.X DISCARDED

438 Observed chemical sprayer (purple) lacking common name label.X CORRECTED

245 Observed wiping rags left on prep surfaces overnight.X RETRAIN STAFF

259 Observed middle toppings low-boy cooler unable to maintain  product 

below 41 degrees.

X BEFORE USING

324 Observed lobby soda unit to be leaking.X 1/4/21

392 Observed dumpster being left open overnight.X RETRAIN STAFF

Summary of Violations C NC R

Received by (name and title printed): Inspected by (name and title printed):

Received by (signature): Inspected by (signature):

cc: cc: cc:

 4  4  0 

A.J. Ingram CHIEF FOOD SPECIALISTADAM MCLURE


